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Printed for N. Thackeray and 
T. Paſſenger. 


4 2 474224244444 


2 l E444 T4441 


* 


— 


TEE) 


9 
EEE BEES 


"The Gentlewomans 


ABINET 
Unlocked. 


| csssasgsaasgag 


To make Rice-milk. 


Ake — bg of good Milk, wa 


ulls of Rite flawer, bent⸗ 
en vety ſmall, and a quarter ot 
a pound of Amar, æ put then 
neo the ary? — — —— 
of an Egg, beat it with a ſpoo 
of Roſe-water, then pat it into the; 
z, and ſtir all thele together, and put it 
Ir are, k ping it tontipuallp fir: 
till it be as thick as water-pap, 
To make Fritters, 
abe nine Eggs, 28 — whites, 
verp weil, and take Halt a pint ot — 


dint of Ale, _ Me-Peſt ; 
thefe 
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ee gre 
ix, put in lone spite Ut, 
flo wer, then ſh:ed in pout apples, & let 
be well tempered, and ek * 
et, oꝛ halt Beef and Half | 
aut of the Leaf, | 


To make a good Cake: * 
Toke Half a A dwer; thzee 
of Butter, ſome Nntmeg, Tloves and 
Cinnamon, Ginger and a pound of s 
— — thele well together with the F 
then take four pound of Currants: 
walhed, wicked, and dꝛyed in a warm cl 
a ſittle Ale peſt, twelbe Eggs, a qua 
Cream, oz good Milk warm' d, Half a 
al back a quarter not Roſe⸗waterz k 
woll, and tet it be verylith, lay it in a le 
cleath, and let it Ine Half an Hour aglif 
there, then make it up with the Wl 
Han egg beaten with alittle Butter,M,® 
unter and Sugar; put it into the i” 
arid letut fand an Hour and a Half; "WW | 
Iip : = v4 
mc 
DL 


Ain To Pickle Cowcumbers, 


Take an Earthen Ueſlel, and lap 
rft a lap of Salt and Dill, then a | 
Torrcumbers, and ſo till then all be 
then put in ſome cloves and whole Nx! 
zd ſome Kennel rede, then fill it Mn 
Beer ⸗Uinegar, and lap a clean board 


— Unlocked. 1 
one upon it, ta keep them in the r. 
ſo keep thay cloſe covered, ab 
Uinegar looks black, vont it ant and 
in freſy. 


| To pickle Broom-buds, 

Take pour Buds vefeze then be yellow on 
top, make your Pickie ok Ainegar and 
t, which xou muſt do by ffircing it riil 
Halt be diffolved, chen put in pont 
, and ſtir them ance every day, till 

p bs ſunk wirhin the Minegar, aud de 
to keep them cloſe coberes. | 


To pickle Clove- G illiflowers for 
Sallet ing all tae Year, 
ke pour Clove Gillitla wers, and flip off 
leaves, then ſtrew {ome Sugar in the 
tom of the Gally⸗ pot (chat pon d chein 
rand lay a laying of Gim iflowere, aun 
ping at Sugar, ang ſo till gan habe 18 
Mall, then pour ou as much Clare wine 
will cover them, and lay a piace of thin 
td on them ta keep thein down, then tye 
mclole, and let them and a month in 
Dun, and uſe them as gau have occaliou. 


To make Black Puddings. 
ate pour Blaad while ic is warm, and 
well, ano put ſome Salt inte it, and 
ie is cold put in your Gzits, 22 
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ſtand $wo days, {tir it often; then 
pour Herbs well ſh:ed, as Roſemary 
winter:Savozy; Peunn royal, Tin 
Fennel; then make it loft with puttin 
Cream to it hot, until the blood lookg 
then beat ſome Eggs an3 miugle it, a 
ſon it with Spices, and put in good 
of Beef Suet, not minced too ma 
pour. Skins there with, and boyl them; 
— * may bopl it in a Bag, which 
pleale. | | 


» 


8 To make a Tanfie: 1 
Take fifteen Pelks of Eggs, and 
whites, beat them very well, then py 
lame Sugar, and a little Sack, and ah 
pint of Cream, then beat them again 
put in Tanſie, Spinnage, and Pi 
leaves, oz the like, chopt as [mall as 
ble map be, and beat them all well to 
then put it in a Skillet, and ſet it oh 
fire, ſtirring it continually till it be 
ffiff, then put it into a Pan & fry il 
ſweet Butter, and make Sauce fo: it 
Role water, Butter, and Sugar. 


To make Fnrmentry, 
Take a quantity of Cream oz M 
much as pon pleaſe; pur therein Mag 
namon, and An rat it over the f 
let it goul; then take pour Wheat (| 
firſt bYpled very tender in water) and 


rn 
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g pdi1r Cream az Milk, and boyl it well; 
, — ſome yelks of Eggs, with a lit: 
cold Pilk and kine flower, put them into 
ken it, kee p it ſtitring that it burns not 
he bottom: when it is boy{'d, ſweeten 
} Role-water and Sugar. 


make Stew'd Broth, or Plumb Pottage. 


Take a Neck of Putton oz rather a 
mp of Beef, let it bopl, and ſcum pour 
clean, then thicken it with grated by 

g in ſome beaten Spice, and a pail 
Currants, twp pound of Raiſons ofthe 
In, a pound of Pꝛuins: when it is boy⸗ 
put in a quart of Claret, and a pint of 
ck, and as much Sugar as will ſweeten 
and then ſerve it up. 


N ro make a good Bak d Pudding, 


Take grated UUHite-b:ead, and fine flows 
jth Eggs, Sugar and Spice then take 
much Cream oz Milk, as will temper it 
it the thickneſs of Pancake-barter : 


d pour Suet ſmall, aud put into it, but- 
our Pan, and bake it; ſo ſerve it UP > 
ing a good quqntlitn of Sugar upon it. 


low to make Paſte for a Veni ſon⸗Paſty. 


Lake almoſt a peck of Flower, knead it 
| | with 


23 
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with two pound of Butter, and ag 
ſuet, the yelks of eight o; ten E gas, 
reaſonable lith Paſte, then roul 2 out? 
lay on Duet; firit lay a paper under 
Paſte, thenlas on your Ueniſon, cloſe 
inch it, and wach it with butter, 3 
\ #1 when you dꝛaw it aut waſh it with 
ter again. 


To make a Cuſtard. 


Take good ſtoze of Eggs, put awg 17 
er of the Whites, beat them welle 

m nix them with the thickeſt and l 

Cream pou tan get; then ſeaſon it 

fait, Sugar; Cinnamon, Cloves and! 

and a little Rutmen ; then raiſe pot 

fins at good tough Palke, and ſtrew the 

fams over a oo thickneſs with tun 

and Sugar, then ſet them in the £ 

bake; when L. en are baked dꝛaw they 

ſfrew lugar on the tops and ſerve the 


To make Puff Paſte. 


Take the fineſt Wheat flower, al 
Rath been alittle baked in a pot in 
ven, and blend it weil with Eggs, W 
aud Pelks all together, and after the 
is well kneaded, rgul pig a, Part ofl 
hin as ou can, then \p:ead told ſw 


* 


A 


f 
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wer the lame, upon the ſame but: 
roul another Var of Pate as befoze, 
{p1tad that with Butter allo, then 
{| LeafuponLeaf, with Butter between. 
it be as thick ag rau think good: oz 
make Paſte far UMeniſon, Flozentine, 
xt, oꝛ what Diſh vou pleaſe, and lo bake 


To makeſa Pippin - Tart. 


abe Pippins and pare them, then 
de them in halks, and take out the 
| clean, then having roul'd the coffin 
; raiſe np a Uerge of an inch High, lay- 
the Pippins with the Hollow des 
war ds, as cloſe as thep will lue, and 
jere and there a Clove, and little bits 
Tinnamon, then cover all clean aver 
Sugar, and fo tober the Coffin, and 
it; and wßen it is baked, heat Roſe- 
and butter, and anotht all the L1d 
there with, and ſtre w good ſtoze of ſu⸗ 
on, and la ſerbe it: In like manner pou 
u make a Tadling⸗Tart. 


To make a Cheeſe-Cake. 
Lake thzee Eggs and beat them vern 


[land as pou beat them, put in as much 
lower as will make them citk⸗ fig. in 
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them thite oz four Eggs moe, and 
them altogecher : then take a qt 
Cream, and put into it a quarter 
pound of lweet butter, and ſet them 
the fire, and when it begins ta bopl, 

our Eggs and flower, ir them wel 

et it baptrill it be thick, then les 
with Salt, Sugar, Cinnamon, and 
rants, and bake it in Paſte as pou pli 


To make a quaking Padding. 


: 
Takes pint (and ſomewhat me 
thick Cream, ten pelks of Eggs, with 
whites, beat them verp well with 
[ponfuls of Roſe-water, then mingle 
[poonfuls of fine flower, with it, 
mingle it ſa well that there be no L 
in it, put tt all tagether, and leg 
with Salt and Spice ,. then take g 
Cloath and butter it well, then put 
Pudding therein, and let it boyl f 
an Haur as fat as you can » 
up, and make pour Sauce at Butter 
Roſe-water, and Sugar, and ſerve 


IH 
To make an Oat-meal Pudding, 1 
Take a quart of Oatmeal bea 


flower, a Pint of Cream, four E 
en, a good quantity of Sugar and Au®* 


3 


9 


1 er Unlocked, 71 
d und duet well minted: ming le 
ele together, and lobake it. : 


er 
* To make a Sack poſſet. 
9 


e a quart of Cream, and b 
f gar Pace and Nu 
f 


To make a Caudle. 


abe what quantity of A le pay in 
and ſet it ober the fire, 22 — 
ready to bopl, ſcum it 

in large Pate, and take 

| one Weſs 


ry we 
the Yelks, 
m 1n, 


92 thzee toaits 
Nite dead coalt them dzy, and put 


trem 
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"them to the Caudle, but ik it be ti 
put in none, . | 2: 2h 


To Stew Beef. 


Take a good Rump of beef, cg 
the bones, ſh.ed Turnips and 
mall, with @pinnage an? Lettie, 
ina Pan, and let it Stew aur 
with as much Mater, and a q. 
White:wine ag will tover it, {ome 
per and Salt, when, it is ſtewed, 
put in a Wine-glaſs full of good 
Uinegar, and ſerve it with Dippits.. 


To boyl a Gammon of Bacon,” 


Waiter pour Gammon of bacon ff 
four Haugs, then put it into a deep 
with ſweet Hay, let it bop! ſoftip (x 
ven Haurs, and then take it up w 
{ſcammer and Plate, and take off the 
whoie, then tick pour Gamman 
Ctoves, and ſtre w on {ome grols Þ 
then tut dur Skin like Dippits 29 
rour Gammon; ond when pou ſe 
tick it with ba eaves. "1 
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4 
To boyl Brawn, . , 
later pour bzawn Twenty four hours, 
and ſcrape it four oz five times, 
z take it our of the Water and lap it 
clean Table, and thzow a Handful of 
t on eberp Collo?, then bind them uy 
aff os you can with Pemp oz Bals,. . 
them in xour, Kettle; when the Water 
leth, and the ſti m ariſeth, take it away: 
t boyl ſo tender that you map tl zuſt a 
wthzough it, then let it tool till the 
'mozning, and then lower it. 


To make Whit e⸗Pot. 

abe the beſt and [weeteſt Cream, end 
it with good ffoze of Sugar and Cin⸗ 
on, and a little Role water; then take 
mn the fire, and put into it clean pickt 
dut not ſo much as to make it thick, 
Bet it feep therein till it be cold, rhen 
in the VPelks of ux Eggs, and two 
tes, Currants, Pu and Salt, then 
it into the Pan 9 „as thin as 
te a Cuſfard, and to bake it, and 
t it in the Pot it is baked in, Trewing 

aur on the top thereof, 


3 


To make Mince· pyes 


ake a leg of Putton, and cut the belt — 
the 
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| the Fleſh from the bone, and par bonl it 
then ꝓut to it tee ꝓaund of the be 
ton ⸗Suet, and ſhzed it very (mall ; 
ſpꝛe ad it abzogd, and ſeaſon it wtf 
Cloves and Mate beaten, then put int! 
ffore of Currants and Kaiſoug, 
dares fliced: then being all — ral 
e 

eum, an are — 1 
the Lids and ffrew good fore of s 

the top ofthe Prat, aud upon rhe 1 
like manner e vou man make 
Ppes of Beef . wh 
ſhould not be bh d the ve; 
requre twite as much uec. | 


To make aWarden or Quin 4 


Take the kaiteſt and the beif Ui 
dz Quinces, aud pate them, ond Ce l 
cur the ſharp ends, flat, then ban 
wh itewine aud Sugar, till the g 

ws. thick then lap t em in a r]eat 
5 on goo pen * m into a Cokin 
e 5 05 0 * ee in rhe! 
U its. 0 Innamon, an 

e of Sugar, then cover it withs 
nin leabidg a 'vbent-Hole, then bi 
when poll Nam it, put the Sirrup. 
rhe Wardens. o; Muinces was boy 
at the Vent · hole hake it well, an 


For Dreſſing « Fiſh, 


ke anp fret th g ſacher 
| n, Carp, barbil A i like” | 


aw it, but ſcale it nor, and then take 
je Liver and refuge, and waſh * 
; then take a Pottle of fair COT | 
qua —— Mhite⸗ wine, ob Koe 
alt,. Wand a little e — of 
herbe, and ke if on the fire; and 
mas it begins to bon, put in pour 
and having bond a little, take it out 
a fair Ueſſel: t t imo the Li uo: 
xrols Pe 72 and mor 
i'd well, put tnfome . 
6 let it cool, and then put vont 
if, and when pou ſerve it up, lap Fe 
ereupon, 


To boyl ſmall Fiſh, © 


F boy] Mhite⸗wine and Mater ta: 
„5 with a bunch of lweet Herve, wy kl 
It; 


F * 9 y 
Whole Mate; when all is h 

gell together, put in your fich, 

ther Roches; Dateg, Gudge g 

ders, oz the like, and as 40 

riſeth take it clean of; 

the ſole of à Manchet, a 


tu of ſweet Butter, and ſeaſon it 

Pepper, Salt; and Uerjuce, ſo 
it in upon Sippits, and ado the 
with Sugar. 4 


To make broth for any freſh Fiſh'y 


ſoever, whether Pille, Bream ( 
Barbel, Eel. or the like. 


au muſt bapl Water, Uerſute, 

Salt tagether, with a handful ot 

Onions; then — milk thicken it 
vo 


three oz four {poonfuls af Ale 
then put in a good quantitn of! 
Earberriee, as alſo pꝛettu ſloze of 
rants; when it is —_ enoligh 
p pour zich and par Math upon 

g your Fruit and Onions upper 
ud lo ſerte it up. 
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To Roalt a Cows Udder, | 
e a Cows Udder, and firſt bopl it well 
ſick it over with Cotes, and when it 
ld, Spit it and lap it to the fire, and 
þ 1t wel with vaſttn ting; and when it 
gell roaſted. and b own, bzead it and 
p it from the fire, take ſome Claret⸗ 
and grated bzead, and ſet it on a 
ffing-diſh of Coals , and boyl it till it 
pick, then put to it go6d fate of Su⸗ 
and Cinnamon, and putting it in a 
n diſh, lan the Udder therein, and trim 
ſides of the Diſh with Bugar, and 
e it up. : 


, To Roaſt Veniſon. 
Wake pour Uentſou and Lard it either 
Pork oz Bacon, and \rigk it full of 
ies on the autſide, then (pit it and 
it bl a ſoaking fire ; then take cla⸗ 
eine, Uinegar, grated bzead, and ſome 
ee O:avp that cames from the Ueniſon 

bol chem well, then lealon it with 
Cinnamon, Ginger, and Halt, und 

e it up upon the Sauce, when it ig e⸗ 


+ 


To make Sauce for a Roaſted Capon... 

atze Dntons, peel and ſlice them, then 

[them in fair a with Pepper, _ 
a 
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and a few 28 — Crumbs, 4 
put into ita [ pponful oꝛ two ofclarety 


the juice of an Ozange, chret's! for 
ces of Tee ſuzed mall; all 
mixt together, pour it upon the C 
when *t15 cut up. This laute (ea 
the bꝛead) will alſo ſerve fot a Phealg 
To make Sauce for a Quail, Rail, of 
ny big Bird. 
Mix Claret wine and Halt toget 
with the gravy of the Bird, and a ixy 
bzead-crumbs, boyl them, and pour 
the birds when you cur them. „ 
To make Sauce for Pidgeons, Sto 
Doves or the like. J 

Mix butter and Uincgar, with z 
Realſted in their bellies, and ſhed lu 
ſerve it up with the Pidgeons. +, 
To make Sauce for any Wild Foul 
Roaſted. 
The moſt general Sauce foz all ki 
ild-Fowl Roaſted, as Duck; Pal 

eal, Dnipe, [dzake, Plover, 
Uinegar, o; Mutkard and Uerzuce mi 
gether; o2eiſe an Onion, Mater, and 
per: ſome ule only butter melted wil 
anp thing elle 
To make Sauce for Green-Geeks- 
Take Sozrel, ſtamp it and ſtrain 
mix the juice theres| with Zugar, 


SPE wi 
names ries, and ſo erte 
pete. 


+4 mal E Sauce tor 2 bez. 
ake Sage and roaſt it in the bells of tZe 
þ hen De bo} Werjuic ana butter and cur- 
10 of chop the ſage (mall, 
x Fi The pe brains your Pig with it. 


P To make 8a ice for 4 Turky. 
Mater guy ſet it over the fire, and 
| of and put in⸗ 
ern Salt, aud good ſroꝛe 
me from the Turkey,and 
ther; then pur 10 
umbs of grated cad" fo 
little Sügar, and ſome 


ar, aud ede it up wFD the Tur⸗ 


Sauce for Roaſt Mutton. 
3 we ul only £72k iced in fair wa- 


— ang 
"yy | 
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butter, with Ty 
food fore of Sugar, "then kae t 
Cinnamon, a little Pepper and E 


pour it upon the Ueal, with {ome 
D:anges and Lenimong' about N 


To make Rice- puddings | 
Take Half a pound of Rite, and 1 
in new Milk a whole night;and in 
ning drain it, and let the ; 
and take a quart of the belt, 
thickeſt cream, and put 
boyl it a little, then let it 
two, and then put in tf e KS 
alittle Pepper,Cloves ana Ig? 
ugar, and Salt; and fag oy 
together, put in goodſfo! 
ſhed, and at it well, 
Farms oz 9 dug and bop 8 5 
them up alter a day old. 


To make Lin 
Take the l; of. , 
and that ig callẽd a lift. 


together, then god Foze of $ 
onerpr, hen ta and mix it with thi 


8. 


Ti 


ive it a ſeaſon with 
aud Salt, ef and Mate, then 
Farni oz IF their 5d 
cut in pieres as fo: P 3, irs, 


5 
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well to make the e fl « Tang then 


oy 
31 
7 [1 7 in 


ac 
1 8 5 
che fire an 9 n 5 5 
4 re 5 tate 
zrved up, let tFem be 15 2455 


id-jron, 02roafedabour a Canon 


—_—_ 1 


make an excellent callabat * 


Milking under a Cow. 


Spder and good ae of Sugar, 
little Nutmeg, in Well þ tocktt er, 
ag muchrhicicream as A chink 

ſerve, bp two at tee (po | 

as hard as hon dan (as thon 


ut in) then Kir at ex 


about, and les i fand two hours at 
befoze it be — foz the fanding 
the Curd. 93" 


— 6 X 


ot 10 akewFoal, 


fe two t Cream, ſet it over 
Tk 
witch 

poonkuls af cold Cream, as the 

is $ hearincover the fire take five 


{poonfuls and pin to the gas; ftir 


them well A and when the 


cream 


cream ops, 
keep! er 
not 


—— —2 
ng | ins nl ne 120 
8 of Sack i pon 
e tp , and when t th * N. 
ſo che hang on the diſh, 
the Cxeam, and pour it into 'the Di 


li th the Sivpits: riſe ndt u 94% 


till it be cold e Te erh it. 


09 Hal aaherbead In 
T:kgde and vovt rt; then 16keris 
it in pietes, chengtahe f 
and 25 em {mall; then torke 
wine} and tr nein hat fur Egga, 
a kenns: and: (hi in mwell tog ethe 

114 J 9 12182 U 31 1365 

To Haſh any cold Meat. 1s 


Slice pour Seat and let it a fel 


and put in \wtevÞertiggſatie w 


per, and Claves. and · w 22 | 


put ui eme butter 


ey x 2 4. O86 77 7 


Take your Robbiſs u Cl Chickens 


them in pieces, and meak the. t 


a rouling-pin, and let pont pan 


om. and take ſweet butter, and keep 


ſ 


1 
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ng; and lice a little agg > ang iares 4 
it ts almolt readp,put in {ome Eggs 
team well beacen, and two o; there 
fuls of Roſe-water, oz Sack; and Hir 
well ragether, and when it is fryed e-, 
h ſerve it up. | 


To make Sauce for boyPd Rabbits. 

ke Onions and bop! them ina cloath, 

lopl Currants, and beat your butter 
ne gar, verp thick. and ſerve it up. 


Sauce for boyl d Chickens. 
e Parſlen and Sozrel ſta lded and 
then melt pour Butter thick, and ſo 
rum together with a little @ugar,and 
Hem up. | 


Sauce for Calves Feet. | 
la little bead and Mater, and take 
les of thzee o2 four Egos, and two o: 
ſpoonfuls of Sack o: Claret, and a 
* beat them together and ſerve 


Sauce for a boyl'd Leg of Lamb. 
ake Gooſe-berries ſcalded, and butter 
pith Uinegar and Sugar, and a little 
on and Ozange: and lo ſend them 
& . 


| 
* 
1 „ 
„ F 


Sauce 
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© Sauce for Roaff Mutton. 
Tale thee oz four Anchovis tel 
Clacet Wine, over a ChaffingA 
, Coals, and as mnuchgravy as pan t; 
and ſo ſerve it up, N 


To make à Chicken-Ppye. 

Take your Chickens and ſeaſayf 

E. | with Cloves and wait. and a lite 

ill then lay them intoyour Coffin, ant 

| "n large Mate upon them, and an indi 
| 


| quantitpof butter, and leave a bent; 
1 the top, ſo bake it, and againſt it is 
7 make a Caudle of Pugkadine oz Sat 
i; ed with Matt, and tHiekned with 


1 ſtoze of Sugar, and fill it up, and 
. either cold oz hot. This is the new 
| | to make a Pidgeon⸗ Phe. 


t 
4 1 : | N 
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